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Food Establishment Inspection Report
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CoLo PAliR. & coco cART

[reguer |/ [/ i ]
[Fotiow-up ? TIME IN TIME OUT IPEBMIT HOLDER = >
[compraint RATING | ] 1 %0,pm Cocvs LAGOpN vie VELHMENT ronebiATi
[investigation A SANITARY PERMIT NO. 1 TION iAddress) W

Jother: l)dw 2104 Z — 2 m_f MLAMD [q 50[1! t::! t‘_‘ﬂ.lzo Uflfﬁ
ESTABLISHMENT TYPE A% 41'{ PHONE No of Risk F Factorllntervenhon Violations RISK CATEGORY

SpUA ['ﬂl] ﬂ)"AHJ “48]) [No.of Repeat Risk Factor/Intervention Violations
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance {IN, QUT, N/O, N/A) for each numbered item. Mark "X* in appropriate box for COS and/or R.
L IN = in compllance OUT = Not In compliance N/O = No{ observed N/A = Not appicable COS = Comecled on-site during inspection R = Repeal violation PT$ = Demerit points
Compliance Status |co§ R |PTS Compllance Status N _ COS5 R [PTS]
Supervision ___Potentially Hazardous Food {TCS Food)
1 o Parson in charge present, demonstrates 6 16 |IN out N!OlProper cooking time and temperalures <]
knowledge, and performance duties 17 |w out NiO|Proper reheating procedures for hot holding 6
Employee Health 18 |INn ouT N/O[Proper cooling time and temperature 6
2 ouT Managemenl awareness; policy present [ 19 N ouT NiD|Proper hot holding temperatures 6
3 ouv Proper use of reporting, _u_-eslrlcuon & exclusion [] 20 [IN ouT Qs Propar cold holding temperatures [
Good Hygienic Practices 21 |m our NiOl Propar date marking and disposition 3]
Proper eating, tasting, drinking, betelnut, ar
4 Eg OUT NA NIO |mbacm e 6 Consumer Advisory
5 OUT NA N/O |No discharge from eyes, nose, and mouth
Preventing Contamination by Hands 22 N out v, LR S 2 T 6
undercooked foods
6 QUT N/A N/O |Hands clean and properly washed )
7 [N our @ wo No bare hand contact with ready-to-eat foods or 6 Highly Susceptible Populations
approved alternate method properly followed 23 In our @ Pasteurized Foods used; prohibited foods not 8
Adequate handwashing faclliities supplied & offered
8 |IN 3]
accessible Chemical
Approved Source | @ "
N .
3 T Fooalhiinad Fam|ag nwovsa SOUTCE g 24 out Food additives: approved and properly used 6
10 N ouT N {19 |Food recelved at proper temperalture 6 25 &) out Toxic subsiances properly identified, stored, 6
11 our ~ |Food in good condltion, safe, and unadulterated 6 used
12 |IN - @ o |Reauired records available: shellstock tags, 6 Conformanca with Approved Procedures
arasite destruction 25 I our @7 Compliance with variance, specialized 8
Protection from Contamination pracess, and HACCP plan
@ OUTE N/A Food separated and pl:o!ectad - (65 Risk factors are Improper practices or procedures identified as tha most
14 i our  Na Food conlact surfaces: cleaned & sanitized prevalent contributing factors of foodbomae iliness or injury. Publlc Health
15 @ ouT Proper disposition of retumed, previously & Interventions are control measures to prevent foodbome liiness or njury.
sarved, reconditioned, end unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the infroduction of pathegens, chemicals, and physical objects into foods.
Mark “X" In box: If numbered item is not In compllance and/or If COS and/or R. COS:Corrected on-site during inspection R =Repaeat violation PTS =Demerit points
JCompliance Status [COS] R [F1S| |Compllance Status = 1
Safe Food and Water Propar Use of Utenslls
27 Pastaurized eqgs used where required 1 40 In-use utensils: properly stored 1
28 Waler and Ice from approved source 2 41 S;izf:: Euiement anciipeoazpmpary sto-ad. dred: 1
29 Varfance obtained for sp_gcialized processing methods 1 42 Single-use/single-sarvice ariicles: propery stored, used 1
Feod Temperature Control 43 Gloves used properly = 1
30 |Proper cooling methods used; adequate equipment for 1 Utansils, Equipment and Vending
temperalure control a4 Food and nonfood-contact surfaces cleanable, propedy 9
31 Plant food properly cocked for hot holding 1 X designed, constructed, and used
92 Approved thawing methods used 1 45 X Warewashing facilities: installed, maintained, used; test 1
33 Thermometer provided and accurate 1 46 INonfood-con!act surfaces clean 1
Food !dentification Physical Facllitles
34 |Foed propery labsled; original container | | | 1 47 |Hot & cold water available, adequale pressura 2
Pravention of Food Contamination 48 Plurnbing installed; proper backflow devices 2
35 Insects, rodents, and animals not prasent 2 49 Sewage and wastewater properly disposed 2
36 32"':’"‘"3“0" prevented during faod peparation, storage & 1 50 Toilet faclities: properly constructed, supplied, & cleaned 2
37 Personal cleanliness 1 51 Garbage/refuse properly disposed; facilities maintained 2
38 | §¢ |Wiping cloths: properly used and stored 1 52 Physical facillties installed, maintained, and clean 1
39 Washing fruits and vegetables 1 53 Adequate ventilation and lighting: designated areas use 1
rl have read and understand the above violation(s}, and | am awara of the corrective measures that shall ba taken.
Person in Charge (Print and Sign) Data: 1 l 8
DEH Inspactor (Print and Si — Follow-up Qate
| Wi Eu'z_ —% T. CAre A . Follow-up {Circle one}: @NO /2 g? ) 4
. —— . e

App.: DEH 10.2014 White: DPHSS/DEH leow: Food Establishment



Department of Public Health and Social Services
Division of Environmental Health

5 Food Establishment Inspection Report Page 2 of é
ESTABLISHMENT NAME 1T N = LOCATION (Address)
Lve0 PARIDR § VL0 ARG PRRLEL 2 (pi8s  |ALAND ABSIRT MEAIY) (uAm
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER o
(18, 18 (170002109 L0LYS [ AGooN OEVELNMENT copitPAT 0N
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8-406.11 of the Guam Food Code.

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
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Based on the

dats.

inspaction today, the Hems listed above idantify violations which shall be corrected by the date specified by the -Department. Faflure to comply may result In
further regulatory actions. If seeking to appeal the result of this inspection, a written raquast for hearing must be submittad to the Director bafore the indicated corraction
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